Brown Butter Hasselback Potatoes (Accordion
Potatoes)

Vegetarian Gluten Free

READY IN

SERVINGS CALORIES

©

115 min. 121 kcal

Ingredients

I:‘ 0.5 teaspoon pepper black freshly ground

D 2 tablespoons chives fresh finely chopped (from 1bunch)
I:‘ 4 medium garlic clove peeled smashed

I:‘ 1 tablespoon kosher salt

I:‘ 8 thyme sprigs fresh

I:‘ 8 tablespoons butter unsalted (1 stick)

I:‘ 6 ounce yukon gold potatoes (3 pounds)
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Equipment
sauce pan
oven

baking pan

aluminum foil

L1000

cutting board

Directions
I:‘ Heat the oven to 350°F and arrange a rack in the lower third.

I:‘ Place the butter, thyme, garlic, salt, and pepper in a small saucepan over low heat, stirring
occasionally, until the butter has melted and the salt has dissolved, about 8 minutes. Turn off
the heat.

I:‘ Place 1 potato on a cutting board and make parallel crosswise cuts about 1/8 to 1/4 inch apart,
leaving at least 1/2 inch of the potato’s base intact. Repeat with the remaining potatoes.

Place the potatoes cut-side up in a 13-by-9-inch baking dish.
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Remove and discard the thyme sprigs and garlic from the butter mixture. Evenly drizzle about
half of the butter mixture over the tops of the potatoes. Cover the dish tightly with aluminum
foil and bake for 40 minutes.

I:‘ Remove from the oven, uncover, and evenly drizzle the remaining half of the butter mixture
over the potatoes (rewarm over low heat if the butter has solidified). Cover with the foil and
bake for another 20 minutes.

I:‘ Remove from the oven, uncover, and baste with the browned butter in the bottom of the dish.
Cover with the foil and continue to bake until the potatoes are fork-tender, about 20 minutes

more.
Transfer to a serving dish and drizzle with the remaining butter in the dish.

Sprinkle with the chives and serve.
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Nutrition Facts
]

PROTEIN 2.38% [ FAT 82.85% CARBS 14.77%

Properties



Glycemic Index:29.47, Glycemic Load:2.93, Inflammation Score:-8, Nutrition Score:2.4291304285112%

Flavonoids

Apigenin: 0.03mg, Apigenin: 0.03mg, Apigenin: 0.03mg, Apigenin: 0.03mg Luteolin: 0.45mg, Luteolin: 0.45mg,
Luteolin: 0.45mg, Luteolin: 0.45mg Isorhamnetin: 0.05mg, Isorhamnetin: 0.05mg, Isorhamnetin: 0.05mg,
Isorhamnetin: 0.05mg Kaempferol: 0.25mg, Kaempferol: 0.25mg, Kaempferol: 0.25mg, Kaempferol: 0.25mg
Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg Quercetin: 0.21mg, Quercetin:
0.21mg, Quercetin: 0.2Img, Quercetin: 0.2Img

Nutrients (% of daily need)

Calories: 120.54kcal (6.03%), Fat: 11.41g (17.55%), Saturated Fat: 7.21g (45.04%), Carbohydrates: 4.58g (1.53%), Net
Carbohydrates: 3.89g (1.41%), Sugar: 0.2g (0.23%), Cholesterol: 30.Img (10.03%), Sodium: 875.26mg (38.05%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 0.74g (1.47%), Vitamin A: 431.261U (8.63%), Vitamin C: 6.69mg
(8.11%), Manganese: 0.Img (4.82%), Vitamin B6: 0.09mg (4.33%), Potassium: 109.04mg (3.12%), Vitamin K: 3.21ug
(3.06%), Fiber: 0.69g (2.76%), Iron: 0.4mg (2.22%), Vitamin E: 0.33mg (2.21%), Phosphorus: 19.47mg (1.95%),
Copper: 0.04mg (1.94%), Magnesium: 7.7mg (1.92%), Vitamin B1: 0.02mg (1.46%), Calcium: 14.46mg (1.45%), Vitamin
D: 0.21ug (1.4%), Vitamin B3: 0.26mg (1.33%), Folate: 5.13pg (1.28%), Vitamin B2: 0.02mg (1.12%)



